
Coconut Shrimp with Curry Dipping Sauce 

4 Coconut Shrimp on Wooden Skewer (Les Chateaux G# 81335) 
½ cup mayonnaise 
½ cup plain yogurt or sour cream 
1 TBLS curry powder (Baron Spice G# 83431) 
½ TSP turmeric 
¼ TSP sea salt 
Optional - ½ TSP sriracha (if you want it spicy) 

 

Cook Shrimp according to package directions 
Curry Dip – combine all remaining ingredients, let rest for 30 minutes for spices to soften and flavors to 
intensify. 

Serve Shrimp with side of curry dipping sauce 

 

              

 

 

 

 

 

 

 

 


	Carne Asada Tacos
	INSTRUCTIONS For the carne asada marinade 1. In a medium bowl, whisk together all of the ingredients except for the steak. 2.  Place the steak in a large baking dish or gallon size ziplock bag and pour the marinade on top. Turn the steak a few times ...
	For the tacos

	Place a heaping spoonful or two of carne asada onto warm tortillas. Top with diced onions, chopped cilantro, crumbled cotija cheese and a spritz of fresh lime juice. Serve with more of your favorite toppings



